One hundred and forty-five crossbred pigs were slaughtered and their carcasses dressed and split following routine commercial practice. A probe containing an infrared light source and receiver was inserted into the right side of each carcass at a point 70 mm from the dorsal mid-line at the point of the last rib. The probe was inserted through the muscle and fat and the reflectance (method l) was measured across the depth of the longissimus muscle on its withdrawal from the carcass. The side was then ribbed to exoose the longissimus muscle and measuremenLs of pH (method 2) and reflectance (Gofo meter, method 3) were recorded. Capacitance (method 4) was recorded both for the adductor and longissimus muscles. Carcasses were separated tnto two groups (groups I and 2) for the four methods using criteria being associated with the likelihood of PSE occurence: infrared reflectance area )9.0 cm2 or <9.0 cmr: oH <: 6.0 and >6.0, reflectance < - 75 
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Key words: Swine, carcass, quality, muscle capacltance Can. J. Anim. Sci. 64: l9l-205 (Mar. 1984) (day 7) of boar contact (Groups 1, 2 and 3); also from day 8 to day 20 (Group 2), and day 27 to day 51 (Group 3). For all groups, serum progesterone (P) remained low (<0.5 ng/ml) during the various time intervals; however, P level exceeded this value I day postbreeding (Group 3). In addition, readings from a "walsmeta" (used to determine optimum time of breeding by monitoring changes in vaginal nucosal pH) were negative until time of breeding (i.e., 50-52 days following initial boar contact). Furthermore, examination of ovaries from r92 CANADTAN JOURNAL OF ANIMAL SCIENCE Copper (Cu) status and sperm production of lambs fed supplemental molybdenum (Mo) and/or sulfate (S) 
